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Flat design style and “National tide” trend in light food packaging
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Abstract: Analyzed the current situation of the light food market,
expounded the flat design style and expression of light food pack-
aging, proposed that the "national tide" culture fits the aesthetic
orientation of the new generation of consumers in the light food
market, and looked forward to the light food market The integra-
tion trend of "national tide" culture and flat design style in the
packaging design process.
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Figure 1  Application of hand-drawn illustration
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Figure 2 Application of highly recognisable blue
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Minimalist design style
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Figure 4 Package design of Op art style
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Before and after comparison of packaging

Figure 5

design transformation
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